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Full Service & Drop 0ft Catering

Available For Any Location

2020-2021 Package Pricing Guide

Call Tonawanda Castle at

(716) 743-8544
or

Contact our Sales Department at R YE

info@tonawandacastle.com w - ‘Mﬁ*
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Buffet Brunch Package
$19.95 per person

Includes: Acrylic Plate, Acrylic Flatware and Napkin

Your Specific Buffet Brunch Menu Would be Customized with our Chef

Buffet Brunch Sample Menu:
Fruit Medley
Artisan Bread with Herb Butter
Romaine Salad with Assorted Toppings
Vegetable Egg Strata
Apple and Cream Cheese Stuffed French Toast with Maple Syrup and Powdered Sugar
White Balsamic Marinated Chicken
Roasted Zucchini, Yellow Squash, and Red Sweet Pepper
Herb Roasted Gold Potatoes

Buffet Lunch Package
$19.95 per person

Includes: Acrylic Plate, Acrylic Flatware and Napkin

Your Specific Buffet Lunch Menu Would be Customized with our Chef

Buffet Lunch Sample Menu:

Artisan Bread with Herb Butter
Mixed Green Salad with Assorted Toppings
Penne Pasta with Olive Oil and Garlic

-Marinara Sauce

-Pesto Cream Sauce
Greek Marinated Chicken
Roasted Broccoli, Carrot and Red Sweet Pepper
Roasted Red and Gold Potatoes

*Custom Menu’s Available Prices May Vary*
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$20.95 per person

Includes: Acrylic Plate, Acrylic Flatware and Napkin

Package Structure Includes:

Salad Selection

Artisan Bread with Herb Butter
Choice of 2 Entree Selections
Choice of 3 Accompaniments

Salad:

Mixed greens, Tomato, Cucumber, Shaved Carrot & House Dressing
Or

Romaine, Asiago Cheese, Caesar Dressing, Croutons & Parmesan Crisp

Entree (Choose 2):

Parmesan Risotto Stuffed Chicken Breast w/ Pesto Cream
Beef Tenderloin w/ Gorgonzola & Bacon
Crab Stuffed Shrimp w/ Brandy Cream
Breaded Pork Loin w/ Dijon Cream
Grilled Chicken Caprese w/ Tomato, Mozzarella, Basil & Balsamic Reduction
Peppercorn Crusted Sirloin w./ Brandy Demi
NYS Strip w/ Sautéed Garlic, Spinach & Caramelized Onion

Ricotta & Herb Vegetable Lasagna w/ Marinara
Accompaniments
Baby Red Roasted Potatoes ~ 3 Cheese Au Gratin
Garlic Mashed Potatoes ~ Herb Rice Pilaf
Seasonal Vegetable Medley ~ Frenched Green Beans

Penne Pasta w/ Olive Oil & Garlic ~ Lasagna Roll w/ Ricotta Cheese & Spinach




Sit Down Dinner

$26.95 per person

Includes: China Package

Package Structure Includes:

Individually Plated Salads
Ciabatta Bread with Herb Butter
Choice of 2 Meat, Fish or Vegetarian Options for Duel Entrée or 3 Entrée Selections for Choice Entree

(Choice Entree $1.50 additional per person)

Choice of 2 Accompaniments

Salad:

Mixed greens, Tomato, Cucumber, Shaved Carrot & House Dressing
Or

Romaine, Asiago Cheese, Caesar Dressing, Croutons & Parmesan Crisp

Duel Entree (Choose 2):

Parmesan Risotto Stuffed Chicken Breast w/ Pesto Cream
Beef Tenderloin w/ Gorgonzola & Bacon
Crab Stuffed Shrimp w/ Brandy Cream
Breaded Pork Loin w/ Dijon Cream
Grilled Chicken Caprese w/ Tomato, Mozzarella, Basil & Balsamic Reduction
Peppercorn Crusted Sirloin w./ Brandy Demi
NYS Strip w/ Sautéed Garlic, Spinach & Caramelized Onion

Ricotta & Herb Vegetable Lasagna w/ Marinara
Accompaniments
Baby Red Roasted Potatoes ~ 3 Cheese Au Gratin
Garlic Mashed Potatoes ~ Herb Rice Pilaf

Seasonal Vegetable Medley ~ Frenched Green Beans




Station Style Dinner
$27.95 per person

Includes: China Package

Package Structure Includes:

¢ Selection of 4 Theme Stations
2 Salad Selections
2 Meat Selections & 1 Potato Selection
1 Pasta Selection & 1 Vegetable Station

Coffee & Chef Dessert Station

Station 1 Station 2
¢ Artisan Bread with Herb Butter ¢ Parmesan Risotto Stuffed Chicken Breast

¢ Mixed Green Salad Bar w/ Pesto Cream

Tomato, Cucumber, Shaved Carrot & House Dressing ¢ Beef Tenderloin w/ Gorgonzola & Bacon

. . . . i
Romaine Salad , Asiago Cheese, Caesar Dressing, Crab Stuffed Shrimp w/ Brandy Cream
Croutons & Parmesan Crisp ¢ Breaded Pork Loin W/ Dijon Cream

Greek Salad w/ Peppers, Onion, Olives, Pepperchini ¢ Grilled Chicken Caprese w/ Tomato, Mozzarella, Basil

Feta Cheese, Tomato & Balsamic Reduction

¢ Peppercorn Crusted Sirloin w./ Brandy Demi

¢ NYS Strip w/ Sautéed Garlic, Spinach & Caramelized

Station 3
Onion

¢ Lasagna Rolls Stuffed w/Ricotta Cheese & Spinach ¢ Ricotta & Herb Vegetable Lasagna w/ Marinara
Penne Pasta w/ Olive Oil & Garlic  Baby Red Potatoes

Penne Alforno w/ Marinara & Grated Mozzarella ¢ 3 Cheese Au Gratin

Seasonal Vegetable Medley ¢ Garlic Mashed Potatoes

Frenched Green Beans
Station 4

¢ Coffee & Chef Dessert




Beverage Packages
Beer, Wine and Soda

+ 3 Hours ~ $17.95 per person

+ 4 Hours ~ $19.95 per person

Beer, Wine and Liquor

9 Choices from List Provided - Includes Mixers and Garnish
+ 3 Hours ~ $19.95 per person

+ 4 Hours ~ $21.95 per person
(Full Linen Package Included with Purchase of 4 Hour Open Bar)

Champagne and Punch Station

Includes Orange Juice and Two Alcoholic Punch Flavors
+ 3 Hours -~ $9.95 per person
+ 4 Hours ~ $11.95 per person

Coffee Station

(included with purchase of 4 Hour Open Bar Package)

+ Tonawanda Castle Blend Regular Coffee,

Decaffeinated Coffee and Assorted Tea ~ $2.95 per person

Coffee & Soda Station
+ 3 Hours -~ $7.95 per person

+ 4 Hours -~ $8.95 per person

Coffee & Juice Station

+ 3 Hours -~ $8.95 per person
+ 4 Hours ~ $9.95 per person

*Purchase of Beverage Package Required at Botanical Gardens Location*
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Tuscan Vegetable & Fresh Fruit Crudité Display- $3.25 Per Person

Includes: Imported & Domestic Cheeses, Crackers & Toasted Baguette, Fresh Fruits,
Mediterrian Roasted Vegetables & Hummus

White Glove Hand Passed Appetizers

(Priced Per 50 Pieces)
Bacon Wrapped Scallops $150
Mini Crab Cakes w/ Lemon Aioli $150
Mini Shrimp Cocktail $150
Crab Ragoon WonTon w/ Thai Curry Drizzle $110
Grilled Steak Crostini w/ Blue Cheese Crumble $ 110
Greek Style Grilled Chicken Skewer $110
Buffalo Chicken WonTon w/ Siracha Drizzle $110
Deep Fried Mac & Cheese Bites $ 90
3 Cheese Stuffed Mushrooms $90
Pretzel Bites w/ Mustard Drizzle $90
Caprese Skewer w/ Mozzarella & Tomato Basil $90
Stuffed Banana Pepper Crostini $90
Risotto Cake w/ Roasted Sweet Pepper $90
Spinach & Artichoke Tarts w/ Shaved Hard Cheese $90




< Food Station Enhancements “:

Rustic Pizza Station- $3.50 Per Person

Assorted Gourmet Pizzas

Cheese Fondue Station- $3.50 Per Person

Assorted Cheese Fondue, Apples, Bread Steamed & Fresh Vegetables

French Fry Station- $3.50 Per Person

Grated Cheddar & Parmesan Cheeses, Sour Cream, Creole Seasoning,

Sea Salt, Truffle Oil, Ketchup and BBQ Sauces

Fajita Station- $3.50 Per Person

Chicken Fajita or Beef Fajita Served with Tortillas, Onion & Peppers,
Grated Cheese, Pico De Gallo, Sour Cream & Guacamole

Skewer Station- $3.50 Per Person
Choice of Two: Beef, Chicken, Pork, Vegetable

Slider Sandwich Station- $3.50 Per Person

Choice of Beef, Chicken or Pulled Pork Slider with Assorted Toppings &
Condiments

Additional Slider Selection- $1 Per Person

Taco Bar- $3.50 Per Person

Seasoned Ground Beef, Sour Cream, Cheddar Cheese, Green Onion,

Guacamole, Flour Tortillas
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Additional Options

Full Linen Package

Table Linen, Table Skirting, Napkins
(Choice of White or Ivory)
$2.50 per person

Deluxe Linen Package

Table Linen, Table Skirting, Napkins
(Choice of White, Black or Ivory)
-Colored Satin Table Runner

$3.00 per person

Chair Covers with Our Selection of Colored Band

$4.00 Each

China Package

Acrylic Appetizer Plates, Flatware, China Dinner Plate, Salad Plate (sit-down), Bread
and Butter Plate, Water Glass, Disposable Coffee Cup & Beverage Napkin

$2.00 per person

Bar Options Décor Packages

Glassware (Drink/Wine)- Inquire for special décor package pricing,

$3 .50 per person Satin Colored Table Runners, Sparkle Table Overlays, Centerpieces,
Liquor Permit Fee-$95.00




Booking Policy

Tax and Service Charge/Gratuity

The Tonawanda Castle Pricing does not include sales tax or service charge/gratuity.
There is a 8.75% NYS Sales Tax added where applicable. In addition, there is also a non-
taxable 20% service charge/gratuity. Tax exempt status will be granted upon receipt of

proper documentation. Sales tax and service charge/gratuity are subject to change.

** All Botanical Gardens Contracts will be subject to an additional 5% booking fee to be
applied to all food/beverage subtotals

**All Niawanda Pavillion Contracts will be subject to $150.00 setup fee & $200
breakdown cleanup fee. This includes TC staff cleaning, removing garbage and vacuuming
as required per your Niawanda Pavillion Rental Contract.

Guaranteed Count & Billing

A non-refundable deposit shall be paid in order to secure the date of the event, and shall
be applied to your total event total cost. In order to ensure the best possible service of
your event, a guaranteed number of guests must be received no later than 10 business

days before your event. The final bill will be prepared based on guaranteed count which

can be no more than 10% less than contracted number. The final adjusted remaining
amount will be due 6 business days prior to your event. The final payment must be in US
certified funds, certified bank check, Cash or Money Order.




